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Canners Urged to Aid Local Canned Foods Week Committees 


The organization for conducting the Canned Foods Week 
campaign is about completed, with chairmen and sub-chairmen 
for local committees appointed in five hundred towns and cities. 
A list of these appointments, including the names of brokers 
named to serve on the local committees, is being mailed to all 
canners. Accompanying this list are suggestions as to ways 
in which canners may cooperate in making the campaign the 
biggest and best of all Canned Foods Weeks. 

Every canner is urged to get in touch with the local chair- 
man in his community, and give whatever assistance he can. 
The Week is going over big—that’s certain—but the local com- 
mittees will welcome all the aid they can get. As stated in the 
suggestions sent to canners: 


“In all this work it is well to keep in mind that while the 
distributors are tremendously interested in Canned Foods Week 
and giving a lot of time and effort, as well as spending some of 
their good money, towards its success, after all canned foods are 
probably less than one-half of their business, while the canner’s 
interest is 100 per cent in canned foods.” 


Department of Justice Asks Association’s Cooperation on 
Customs Questions 


The Association is just in receipt of a letter from the As- 
sistant Attorney General in charge of Customs, asking the As- 
sociation to cooperate with his Department in furnishing infor- 
mation regarding the canning of foods and the classification 
under the Tariff Act which the industry regards as proper for 
various imported canned foods. The Association is also requested 
to recommend persons who are available as expert witnesses, 
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covering various products of the canning industry, in cases 
brought or hearings held in connection with the enforcement of 
the Tariff Act. 

The Association is taking such steps as appear necessary 
to comply with this request, and will endeavor to serve the in- 
dustry in the most effective way. 


Proposed Specifications for American Sardines 


The Federal Specifications Board, which is an interdepart- 
mental board of the Government for the coordination of Fed- 
eral specifications, with headquarters at the Bureau of Stand- 
ards, Washington, D. C., has prepared the specification for 
American sardines quoted below. The Board advises us that this 
specification is in tentative form and subject to change. 


“Sardines, American, Canned.—Quality—Shall be 
of the best quality domestic sardines, averaging from 8 
to 12 to the can (quarter size). Shall be properly cut 
and boiled in oil, properly smoked or steamed and dried; 
shall be free from red feed or other objectionable ma- 
terial, and shall be canned in the best grade of winter- 
pressed cottonseed oil, not less than 614 pints of the oil 
to 100 cans.” 


The Army and Navy both have specifications which are used 
in the purchase of sardines, copies of which may be obtained 
from the Bureau of Supplies and Accounts, Navy Department 
and from the Quartermaster, War Department. 


Reaching the People Who Sell Canned Foods 


Last month the “Progressive Grocer” published a note re- 
garding the four popular bulletins on canned corn, peas, fruits, 
and tomatoes and tomato products, issued by the National Can- 
ners Association, and since that time numerous requests for 
them have been received from grocers. A letter from a grocery 
clerk in Pennsylvania asking for copies shows that they have an 
educational value that will increase canned foods sales. This 
clerk wrote: “I am a clerk in a grocery store and sell quite a 
large amount of these canned products, so would desire to in- 
crease my knowledge of them, also believing that it would make 
me a better salesman.” 


Retail Cost of Food 


During the month ending September 15, according to the 
U. S. Bureau of Labor Statistics, the retail cost of food in 19 of 
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2A cities showed a decrease of 1 per cent or less as compared 
with the previous month. The cost in all of these cities, how- 
ever, was higher than in the corresponding month last year, the 
increases ranging from 3 per cent in Milwaukee to 13 per cent 
in Atlanta. 


Bulletin on Corn Breeding 


In cooperation with the U. S. Bureau of Plant Industry, the 
Purdue University Agricultural Experiment Station has issued 
a bulletin entitled “Corn Breeding Yields Results,” copies of 
which can be obtained upon application to the Station at Lafay- 
ette, Indiana. 


Tenth Week of Million-Car Loadings 


Revenue freight loadings for this season of the year con- 
tinue to be well in excess of any corresponding period on record, 
according to the American Railway Association. For the week 
of September 26 the total was 1,120,645 cars, the second highest 
week’s loading this year, being only 3,791 cars behind the week 
of August 29, which marked the peak loading so far this year 
and also the high record for all time. This makes the tenth con- 
secutive week that freight loadings have exceeded the million 
car mark. Compared with the previous week, the total for the 
week of September 26 was an increase of 22,217 cars. 


Canned Foods in the Baking Industry 


In the September issue of Baking Technology, I. L. Miller, 
State Food Commissioner of Indiana, presents the results of a 
survey of bakeries in Indiana, and in discussing materials used 
by bakers states, as to fruits other than dried fruits: 

“All of the 99 bakers baking products in which fruit forms 
a part had stocks of canned fruit. Twenty-four of these bakers 
used more or less fresh fruit.” 


Canada Grants Preferential Rates to Australia on Canned Foods 


Canada has put into effect, by an order in council published 
October 2 in the Canada Gazette, the preferential tariff rates 
on Australian products imported into Canada which are provided 
for in the Australian-Canadian trade agreement that has been 
under negotiation for some months. 

Among the Australian products on which Canada grants 
reduced rates are canned fruits, on which the rate was formerly 
2'% cents per pound and is now 4 cent per pound. Canned 
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vegetables from Australia, formerly dutiable at 14% cents per 
pound, are exempt from duty under the new agreement. Canada 
has also accorded these reductions to New Zealand. 

Under the Australian-Canadian agreement, Australia is to 
grant a rate of 1 d. per pound on Canadian canned salmon, which 
is % d. less than the rate enforced on United States canned 
salmon. The Australian Parliament has ratified the agreement, 
effective October 1. 


New British Regulation on Preservatives 


The new British Minister of Health has recently issued 
regulations on the use of preservatives in foodstuffs (Statutory 
Rules & Orders, 1925, No. 775). It is announced that these 
regulations will go into effect on January 1, 1927, except in the 
case of butter and cream, for which the date is January 1, 1928. 

By these regulations chemical preservatives are not entirely 
forbidden, but they are reduced to sulphur dioxid (including 
sulphites), benzoic acid and benzoates, in specified proportions 
and for a limited number of foods. No restriction is placed on 
the use of common salt, saltpetre, acetic acid, or vinegar. Boric 
acid is entirely barred. 

Coloring matters are restricted. Compounds of antimony, 
arsenic, cadmium, chromium, copper, mercury, lead or zinc, the 
vegetable coloring matter gamboge, and the coal-tar colors picric 
acid, Victoria yellow, Martius yellow, Imperial yellow and roso- 
lic acid, are all forbidden. 

The regulation requiring a declaration of added preserva- 
tive on the label applies to the list of articles which may contain 
preservatives and the maximum proportions allowed are given. 
The list includes the following articles of possible interest to 
canners: Sausages, fruit and fruit pulp, dried fruit, jam (in- 
cluding fruit jelly prepared in the same way in which jam is 
prepared, but not including marmalade made from citrus fruits) 
and pickles. 


Denies Application for Rehearing 


The Interstate Commerce Commission has denied the ap- 
plication filed on behalf of the National Canners Association, 
the National Food Packers Association, and the Chicago Asso- 
ciation for reopening of the case involving classification ratings 
on certain canned foods in Official Classification Territory. The 
Commission's decision in this case, upon which a reconsidera- 
tion was asked and is now denied, advanced the L. C. L. rating 
on fruit, fish, jelly, jams, etc., in cans from Rule 26 to 3d class. 


x 
| 


